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NOVA UNIVERSITY 
Nova University is a fully accredited, independent institution in 
its third decade of operation. The University offers degrees, 
through the doctorate, in a wide variety of graduate and under-
graduate disciplines. Currently there are more than 11,000 en-
rolled throughout all programs. In addition to its residential 
programs, Nova has developed a reputation for delivering high-
quality educational offerings in an innovative manner. 
Nova has pioneered the concept of taking education to the 
student and has done this with great success. T oday, more than 
33,000 Nova graduates work and contribute with distinction to their 
businesses and professions worldwide. 
Seven superintendents of the 40 largest school districts in the 
United States hold a Nova University doctorate in education, as do 
37 college presidents and chancellors. Many chief executive and 
chief operating officers of corporations have received advanced 
degrees in business. 
In the February 1992 administration of the bar exam, 
90.9 percent of students attending Nova's Shepard Broad Law 
Center passed on their first try, far surpassing graduates of most law 
schools nationwide and ranking Nova second among Florida law 
schools in passing percentage. 
Within the University, the oceanographic faculty are preemi-
nent in acquiring dollars for research. Coastal and near-shore 
marine biological research, the growth and decay of waves, deep-
sea biology, gulf stream fronts, salinity-these and other research 
topics (mostly mysteries to the layman) are among the areas of 
major projects whose' published findings receive international 
attention. 
This year, the Law Center received 2,700 applications for 270 
places. Both the Psy.D. and the Ph.D. programs in psychology have 
been granted full accreditation by the American Psychological 
Association. Exciting new programs as diverse as the Ph .0. in 
family therapy and the undergraduate program in hospitality 
management are already making major contributions to their 
respective fields. 
HOSPITALITY MANAGEMENT 
The Center for Hospitality Management of Nova University is 
midway through its fourth year of operation. A unique institution. 
it serves only individuals employed in the hospitality industry. 
Most students are actually in management positions. maintaining 
their professional employment while pursuing the bachelor of 
science degree. Courses are taught in hotels from Miami to Palm 
Beach. 
In addition to student-professionals attending courses in South 
Florida. the hospitality management center is involved in the global 
delivery of hospitality education seminars through its Continuing 
Educations programs. Activities reach from South Florida to the 
corners of the world. including the new republics of the Common-
wealth of Independent States. formerly the Soviet Union. The 
Center for Hospitality Management is currently in the second year 
of a four-year program to assist the top management of former 
Soviet hotel and travel organizations through the transition to a 
management approach appropriate to the demands of a free 
market. 
The Center also administers the highly acclaimed U.S. Public 
Health Service/Centers for Disease Control Vessel Sanitation 
Seminar Program to the worldwide cruise industry. 
Administration of the center is under the direction ofProfes-
sor Donal A. Dermody. who served on the Cornell Hotel School 
faculty for almost 25 years. In addition to Dermody and his seven-
member staff. there are some 40 faculty members teaching courses 
regularly in the South Florida area. Lorna Davila is the coordinator 
of the Center for Professional Development. 
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FROM THE DIRECTOR'S DESK 
I am pleased to announce the formation of a new, extended 
Continuing Education program that Nova University will conduct 
each November in Fort Lauderdale, Florida. 
This five-week program includes a wide variety of seminars and 
workshops on issues of contemporary concern to hospitality profes-
sionals. Seminars are two, three, or five days in duration , and 
several are conducted concurrently to provide choices for the 
participants. Seminars are compacted in time and are solution 
oriented. 
Recognizing the participant's need for information that is 
current and industry relevant, the faculty has been selected with 
great care. All of the instructors have significant industry experi-
ence and are practitioners of what they are teaching. We have 
carefully blended theory and practice to ensure that these seminars 
address real-world issues and provide real-world answers. 
A certificate of completion suitable for framing will be awarded 
to the participant upon completion of the program. All courses 
will be conducted in English. 
Mter a quarter-century of preparing and presenting, as well as 
administering, management development programs for the hospi-
tality industry, we have organized an exciting program, properly 
targeted and value priced. We look forward to sharing our enthusi-
asm with you and your colleagues in Fort Lauderdale in 1992. 
Donal A. Dermody 
Director 
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FORT LAUDERDALE, FLORIDA 
Fort Lauderdale is one of the premier beach destinations in the 
world. With more than 90,000 hotel rooms, the Gold Coast of 
Florida se",es a large tourist community, including many interna-
tional travelers. Fort Lauderdale is a three-hour drive from 
Orlando, home of Disney World, the world's leading attraction, as 
well as three hours from Key West. 
The temperature averages 75 degrees year round, with 3,000 
hours of sunshine annually. The area has been called, with good 
reason, "the Venice of America." There are more than 300 miles of 
canals and waterways, with unique water taxis to ferry people from 
place to place. And then there 's the beach, 23 shimmering miles of 
sand. It is said that Greater Fort Lauderdale has more restaurants 
per capita than any other place in America-more than 2,500 from 
which to choose. Practically every international cuisine is repre-
sented, from family restaurants to gourmet eateries, from quick 
se",ice to health food, from sushi to soul. 
The exciting city of Miami is just a 30-minute drive south. 
Elegant Palm Beach is one hour north along route AlA, the Ameri-
can Corniche. 
The area is also home port to many cruise ships available for 
one-day to one-week touring. The Port of Miami is the world's 
busiest cruise port. Port Everglades, Fort Lauderdale's five-star 
port, is second only to Miami in cruise passengers embarked. In 
short, this is a prime location to mix business and pleasure, with the 
best of both worlds available to program participants. 
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PROGRAM FEES 
Tuition and housing are packaged at U .S. $660 per week. This 
is prorated to accommodate two- and three-day stays as follows: 
Monday - Friday: U.S. $I20/ day 
Saturday - Sunday: U.S. $30/day 
The weekly fee of $660 includes five days of classes, as well as 
related course materials, except where textbooks are required. 
These are extra. Also, course #31, The Marriage of Wine and Food, 
has a special course fee of U.S. $50. 
Additionally, the fee includes housing in a first-class beach 
hotel for seven nights, two persons per room. The single supple-
ment is U.S. $30 per day. Refreshment breaks will be offered 
Monday through Friday in the morning and afternoon. 
Meals are not included in this package and must be purchased 
separately. Prices range from U.S. $IS/ day upward. 
A nonrefundable deposit of U.S. $100 must accompany aU 
registrations. The balance of fees is due upon commencement of 
the program. 
TRAVEL 
Fort Lauderdale is served by three international airports, 
including the new Fort Lauderdale/ Hollywood International 
Airport, so getting here is easy and convenient. Miami Interna-
tional Airport, 30 mi les south, is the second busiest airport in the 
United States. 
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A..DELTAAIR LINES 
Delta Airlines is the official carrier of the Center for Profes-
sional Development, so please refer to the Delta Contract Number 
M28129 to arrange a special discount on air travel. These discounts 
apply to domestic flights only. 
A 40 percent discount is applicable for full coach ("Y') fares. 
Tickets must be purchased at least seven days in advance. 
A 5 percent discount is applicable for "instant saver" fares. All 
rules and restrictions governing the fare will apply. 
First-class discounted rates are a lso offered. 
Call Delta, or have your travel agent call the domestic toll-free 
meeting desk at (800) 241-6760. International participants should 
contact their local Delta ticket office. 
Where all the miles 
are free N 
Alamo Rent A Car has joined the Center for Professional 
Development to offer you special low car rental rates, available 
from one week before until one week after the seminar series. All 
Alamo rentals include air conditioning, automatic transmissions, 
and unlimited free mileage. 
Economy $ 19/ day $ 65/ week Call AlAMO toll free at 
Compact $21 / day $ 75/ week (800) 732-3232. 
Mid-size $23/day $109/ week Request Group 1.0.# 254658 
Full-size $28/day $139/ week and Rate Code GR 
Luxury $35/day $189/ week for special rates. 
You may also call (305) 522-0000 and ask for reservations. 
FAX (305) 527-4700 
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ARRIVAL AND DEPARTURE 
Participants should plan to arrive at least one day prior to the 
start of the selected seminar. Seminars begin at 9:00 A.M. and are 
scheduled to conclude at 4:30 P.M. on the final day. Participants 
may arrange their travel plans accordingly. 
Participants will be notified of the hotel in which they will be 
housed when the CPO office receives their completed registration 
material. 
IMMIGRATION REQUIREMENTS 
International registrants may be required to obtain visas. Our 
office will, upon request, provide a confirmation of enrollment and 
a letter necessary to obtain a B-1 (business) visa for the length of a 
participant's program. To receive the B-1 visa, the participant must 
present the letter and confirmation to a U.S. consul. 
MEDICAL SERVICES 
Participants are responsible for the costs of their own medical 
care. Each participant should bring a sufficient supply of necessary 
medications and should furnish his or her own personal medical 
insurance for protection in case of injury or illness. 
APPLICATION 
The perforated application form on the last page will be 
accepted until October 23, 1992. Early application is recommended 
because of course enrollment limitations. Applications received 
after October 23, 1992, will be considered on a space-available basis. 
Although every effort will be made to provide the participant with 
the first choice, a second and third choice should also be indicated. 
Return completed applications, along with payment, to: 
Nova University 
Center for Hospitality Management 
330] College Avenue, Fort Lauderdale, Florida 33314 
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1992 Seminar Schedule 
Meeting Times: 9:00 A.M. - 5:00 P.M. 
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 
NOV. 02 ETHICS IN HOSPITALITY MANAGEMENT 10 MANAGING STRESS 
9 56 STRATEGIC MARKETING AND5,3 1 ; PlANNINr. 
TO 32 INTERNATIONAL CUISINE TRENDS OF THE '90s 31 THE , OF WINE 
13 ANDFDOD 
80 AIRLINE RESERVATION SYSTEMS 911 CLUB MANAGEMENT 
11 
IN HUMAN D<~;'" ID"C~ 03 STRATEGIC PLANNING 
NOV. 33 TRENDS IN MANAGING FOOD ANO BEVERAGE OPERATIONS 
16 
TO 24 FINANCE FOR NONFINANCIAL MANAGERS 
2D 54 STRATEGIC ADVERTISING 82 DESTINATION MARKETING 
09 MANAGING IN A DISTRESSED ENVIRONMENT 910 CASINO MANAGEMENT 
':~~NCE IAN Ul LA"'" 
NOV. U41 'in ",N AND R~~:~~un" 
23 
TO 
3. 
, A~~n;i'N~'~~~~~~~r. 35 SPA CUISINE FOR THE '90s 
27 26 PLANNING FOR PROFITABLE OPERATIONS 
06 TQMITOTAL QUALITY MANAGEMENT 07 MANAGING CREATIVITY 
NOV. 83 CUSTOMER SERVICE 84 THE CRUISE INDUSTRY 
3D 55 GLOBAL MARKETING 85 WORLD TOURISM 
TO 
DEC. 61 HOTEL DESIGN: THE '90s AND BEYOND 62 FOOD FACILITIES DESIGN 
4 36 QUICK' 
' AND 
IT 
FOR 52 
. EVENTS 
DEC. 13 EFFECTIVE LEADERSHIP 14 EMPLOYEE MOTIVATION 
7 08 FRANCHISING 86 TRAVEL MANAGEMENT 
TO 40 YIELD MANAGEMENT/FRONT OFFICE MANAGEMENT I'~ND 11 
25 FOOD AND BEVERAGE wn' ,"v. 51 CREATIVE HOTEL SALES 
8 -'oc==~===-___________________________ • 
SEMINAR DESCRIPTIONS 
ADMINISTRATION 
01 LAWS OF INNKEEPING: AN INTERNATIONAL 
PERSPECTIVE 
This seminar is designed to introduce the participant to the legal 
aspects of managing a hospitality enterprise. The seminar will 
include developing the knowledge of essential legal informa-
tion necessary to comply with the law, as well as the rights and 
responsibilities of the operator and the customer. Interna-
tionallaws will be compared and contrasted. 
02 ETIDCS IN HOSPITAUTY MANAGEMENT 
This seminar examines the managerial decision making-process 
within hospitality organizations. The overall focus of the 
seminar is on the application of basic philosophy and justice, as 
well as moral and social responsibilities, to the management of 
corporations. The ethical issues for review include workers' 
rights, consumers' rights, managerial responsibilities, community 
obligations, and social responsibilities. The moral audit pro-
cess is used as a method of examining the issues. The content 
of the seminar is learned through experiential and case study 
methods as they are applied to the moral models presented. 
03 STRATEGIC PLANNING 
T his seminar is designed to provide executives and managers 
with methods to be used in the development of long-range and 
short-term planning. The open systems model is examined as a 
means to determine the organization 's relationship with the 
external environment. Internal audit methods are also consid-
ered. Participants will integrate these components to establish 
objectives and strategies that are driven by the mission and 
philosophies of the business enterprise . 
04 RECENT DEVELOPMENTS IN HOSPITALITY 
INFORMATION SYSTEMS 
The focus of this seminar is on those technical developments that 
are being implemented now or will be in the near future in hotels, 
restaurants, and travel organizations. Topics include the new 
PMS, integrated food and beverage control systems, CRS, voice 
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mail, interactive video, system integration, and robotics. Their 
impact on customer-oriented satisfaction, managerial 
excellence, personnel motivation, and the management of 
those information technology resources will also be evaluated. 
05 SECURITY AND RISK MANAGEMENT 
This seminar will trace the origin of security concerns and 
place today's hotel and food service loss prevention issues in 
perspective. The role of the police department and internal 
security forces in creating an atmosphere free from fear, harm, 
and loss will be highlighted. The symposium on risk manage-
ment will address the basic principles of law and how they 
relate to, or could create liability in, the operation of an inn. It 
emphasizes the rights and responsibilities of the innkeeper 
with preventive practices to avoid expensive litigation. Finally, 
participants will learn crisis management and other methods to 
control litigation once it has commenced. 
06 TOTAL QUAliTY MANAGEMENT 
Total Quality Management enhances the participant's ability to 
obtain and maintain a quality focus. The seminar reinforces the 
concept that TQM is customer driven and involves all levels of the 
organization from the bottom to the top. The seminar deals with 
building teamwork and empowering people, and it stresses the 
importance of training in implementing TQM. 
07 MANAGING CREATIVITY 
Creative thinking wi ll provide the changes and growth strate-
gies necessary to deal with the future . The participant will 
discover valuable techniques and processes used to manage 
and empower people in the 21st century. Strategies to develop 
creative work teams will be discussed. 
08 FRANCHISING 
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This seminar covers the scope of franchising systems in the 
hospita lity industry. Franchising's development and growth in 
hotels and restaurants and the use of franchising in packaging 
and marketing hotels and restaurants will also be discussed . 
The relationship between franchiser and franchisee, franchis-
ing fees and royalties, and the package of services offered to 
franchisees will also be major topics. 
09 MANAGING IN A DISTRESSED ENVIRONMENT 
Due to the easy money of the 1980s, which encouraged ex-
cesses in construction, including hotels, we now find ourselves 
in a period characterized by oversupply and very tight money. 
These issues combine to place extraordinary pressure on 
management and present new challenges for the managers of 
the '90s. "Right-sizing" the organization will be discussed in 
this seminar. 
910 CASINO MANAGEMENT 
The importance of casino operations within a casino hotel and 
on board cruise ships, as well as the communication network 
between the casino and all other departments of the hotel and 
ship, will be explored during the seminar to gain a practical 
understanding of the operating concepts. Issues of design for 
optimal use, as well as security, will be discussed, including 
various legal ramifications. This seminar will include a visit to a 
casino on a cruise ship. 
911 CLUB MANAGEMENT 
During recent years, clubs had a difficult task retaining tradi-
tional member services and covering rising costs. While qual-
ity, service, and fair pricing are the keys to selling, this seminar 
will examine cost areas-payroll, taxes, benefits, cost of sales, 
operating expenses, and insurance. Program highlights in-
clude initial planning and start-up costs, examining market 
potential, determining proper staffing needs, and involving 
employees in problem solving. 
HUMAN RESOURCE MANAGEMENT 
10 MANAGING STRESS 
This seminar examines the physiology, causes, and effects of 
stress, particularly emphasizing occupational stress sources, 
their consequences, and methods for controlling stress. Man-
agers will learn how to effectively live with, cope with, and avoid 
stress themselves, as well as recognize the signs and symptoms 
in their employees. 
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11 CONTEMPORARY CONCERNS IN HUMAN RESOURCES 
This seminar is designed to provide a basic foundation for all 
facets of human resource management. Topics will include 
recruitment, selection and development of employees, com-
pensation administration, employee appraisal, and govern-
ment regulations involved in equal employment opportu-
nity, affirmative action, the Fair Labor Standards Act, 
and OSHA oversight. The impact of unions on these activities 
and the organization as a whole will be briefly explored. Semi-
. nar design will emphasize participant involvement and case 
analysis. 
12 TRAINING AND DEVELOPMENT FOR IMPROVED 
PERFORMANCE 
This seminar focuses on improving employee performance 
through identifying training needs, learning objectives, and 
how people learn, as well as discussing techniques and visual 
aids. Measuring and evaluating training and development are 
covered in detail. 
13 EFFECTIVE LEADERSHIP 
This seminar will explore the difference between leading and 
managing in the contemporary organization. Emphasis will be 
placed on the development of personal influence, and partici-
pants will be exposed to current theory as well as actual prac-
tice through case studies and role playing. The issue of leader 
style will be discussed, focusing on how the style impacts the 
effectiveness of subordinates. 
14 EMPLOYEE MOTIVATION 
12 
The employee motivation seminar explores practices that 
motivate and others that demotivate employees, based on 
actual case studies. Intrinsic rewards of work, such as pride and 
sense of accomplishment, are reviewed and contrasted with 
extrinsic factors , such as money and recognition. Contempo-
rary issues are reviewed, and a motivational model is con-
structed to guide the participant in a practical way. Cases are 
used to illustrate the points, and practice is emphasized over 
theol),. 
FINANCIAL MANAGEMENT 
24 FlNANCE FOR NONFINANCIAL MANAGERS 
This seminar is designed to give the nonfinancial manager an 
appreciation of the latest techniques in financial management . 
without accounting jargon. The seminar will provide an over-
view of financial statement interpretation, internal control 
systems, management information systems, and the LOols for 
analyses such as cost-volume-profit, trend analysis, operating 
ratios, and activity ratios. 
25 FOOD AND BEVERAGE CONTROL 
This seminar is designed to provide the knowledge necessary to 
implement or improve F&B control systems in restaurants, 
hotels, and cruise ships. Topics will include flow analysis, food 
cost, beverage cost, standard recipes, planning for profit, and 
the use ofthe latest technology in point-of-sale systems, prop-
erty management systems interfaces, automated invenLOry 
control systems, and specialized F&B control packages. 
26 PLANNING FOR PROFlTABLE OPERATIONS 
This seminar contributes to the building of confidence in 
operating personnel to enhance profitability. This confidence 
and broadened understanding is required to communicate 
with other members of the management team and with the 
organization's financial personnel. The program is directed 
toward developing an appreciation of the key links and synergy 
among guest, operaLOr, and owner. The participants should 
have a basic understanding of financial accounting and a desire 
LO pursue the study of managerial accounting issues. Persons 
with marketing backgrounds will find this seminar of instruc-
tion beneficial as the interaction of the marketp lace with 
financial reporting is developed and detailed. 
FOOD AND BEVERAGE MANAGEMENT 
31 THE MARRIAGE OF WINE AND FOOD 
The golden age of wine and food is here! One may choose 
from the broadest selection of the highest quality of both wines 
and foods ever available. New ideas in food are paired with old 
ideas in ,vine, and vice versa, to best appreciate what works. 
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Grape varieties, regions, style, and vintages are discussed, with 
emphasis on demystifying and enjoying wine. History, 
labels, trends, marketing, wine lists, and profitable merchandis-
ing of wine are discussed. Special Course Fee: $50_ 
32 INTERNATIONAL CUISINE TRENDS OF THE '90s 
This seminar explores the new "global village" with its cultural 
food emergence. Topics will include such diverse cuisines as 
Chinois (Chinese/ French), Middle Eastern influence, Italian, 
Japanese, Caribbean, and, of course, the United States. Sous-
vide , food irradiation, and nutritional influences will also be 
discussed . Participants will be exposed to actual cuisines 
through hands-on experience in the kitchen. 
33 TRENDS IN MANAGING FOOD AND BEVERAGE 
OPERATIONS 
This seminar will cover the scope of food and beverage opera-
tions in practice today. Aspects of menu planning, costing, 
design , and pricing will be discussed. Also, the cycle of pur-
chase specifications, purchasing, receiving, storing, and issuing 
will be part of the seminar content. Important issues in today's 
food and beverage operation, such as marketing and merchan-
dising, safety and sanitation, control, service, employee selec-
tion, scheduling, and motivation will be covered during the 
seminar. 
34 CONTEMPORARY ISSUES IN NUTRITION AND MENU 
PlANNING 
This seminar, designed for the professional, will examine those 
food and nutrition issues that most concern us today. Retail 
restaurant food service trends and marketing will be examined. 
Participants will learn how to develop recipes and plan menus 
with today's lifestyle changes in mind. 
35 SPA CUISINE FOR THE '90s 
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This seminar is designed to introduce spa cuisine to the hospi-
tality professional. The seminar incorporates practical con-
cepts of nutrition with a registered dietitian and hands-on 
application in the kitchen with an executive chef. Practice, 
rather than theory, is the emphasis. 
36 QUICK SERVICE RESTAURANT DEVELOPMENT AND 
MANAGEMENT 
This seminar is designed to introduce the participant to the 
QSR (fast food) industry. Subjects discussed in this seminar 
include an overview of the industry, the varieties of physical 
plant designs, organization systems, service management, 
managing the fast food work force, cash flow, and immediate 
career opportunities. 
ROOMS OPERATIONS 
40 YIELD MANAGEMENT/FRONT OFFICE MANAGEMENT 
This seminar introduces the various front office functions, 
including the front door, bellstand, reservations, front desk, 
and telecommunications departments. Yield management, 
sales strategy, and pricing will be highlighted. The partici-
pant will learn the internal controls necessary to efficiently 
manage the front desk, while maximizing guest service levels 
and revenue. 
41 MANAGING HOUSEKEEPING AND LAUNDRY 
OPERATIONS 
This seminar will cover all aspects of the housekeeping 
function, including the cleaning and inspection of guest 
rooms, staffing guidelines, and interaction with other hotel 
departments, especially the front office and engineering. 
The seminar will cover floor and carpet care, as well as the 
purchase and use of supplies in the housekeeping depart-
ment. Laundry operation and equipment will be discussed in 
detail. Employee motivation through the use of "self-manag-
ing teams" will be explored. 
MARKETING 
51 CREATIVE HOTEL SALES 
This seminar will include positioning the sales functions, sales 
department internal operating functions, market position 
and strategies, solicitation by market segments, and methods 
of customer communication. Making an effective sales call 
15 
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and closing the sale will also be discussed. Convention servic-
ing, the sales department's role in public relations, and adver-
tising will also be included in the seminar. 
52 CATERING FOR SPECIAL EVENTS 
This seminar is designed for industry professionals who want to 
refine their knowledge of current catering practices. It estab-
lishes objectives for food service , overcoming obstacles in 
negotiating, introduction to professionalism, and communica-
tion skills in the catering-sales process. Participants will learn 
to be more creative with a contemporary approach to catering 
management. Prospecting, knowing the customer, and linking 
product knowledge with customer needs are also discussed. 
53 CONFERENCE AND MEETING PIANNING 
Business and education travel services represent the fastest 
growing area of today's tourism industry, and the professional 
meeting planner ftlls a vital role. Subject matter will be ap-
proached from the viewpoint of the business and professional 
person charged with the responsibility of planning both domes-
tic and international meetings. Seminar participants will 
benefit not only from the subject matter, but through having 
the opportunity of learning to relate to the motivations and 
concerns of the professional mee ting planner. 
54 STRATEGIC ADVERTISING 
This seminar will include supervision and interpretation of 
marketing research, development of campaign objectives, 
selection of strategies, p lanning and measurement of media 
investments, copy testing, advertising production, budgeting, 
and techniques of campaign measurement. Case histories will 
be used extensively. The participants will review an en tire 
media campaign from start to finish . 
55 GLOBAL MARKETING 
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This seminar will provide the participant with an overview of 
the world market environment, its characteristics, complexity, 
and diversity. The formulation of global marketing strategies 
will be discussed, with emphasis on the elements of the market-
ing mix, product, price, place, and promotion decisions. The 
--------~~==~~. 
overall process of planning, organizing, and controlling a 
multinational marketing plan applicable to the hospitality 
industry will be examined and will include the important role 
culture plays in the marketing process. 
56 STRATEGIC MARKETING 
This seminar will introduce participants to the concept of 
effective resource allocation to achieve optimum marketing 
results. Also covered are the planning phase of the strategic 
marketing process and its role in today's organizations. A 
detailed strategic plan will be discussed, including situation 
analysis, goal setting, the marketing program, the marketing 
action plan, and implementation and control. 
PROPERTIES MANAGEMENT 
61 HOTEL DESIGN: THE '90S AND BEYOND 
This seminar is designed to analyze the latest socioeconomic 
market trends as a basis for developing new and improved 
types of hotels, with emphasis on marketability, guest satisfac-
tion, operating efficiency, and profitability. 
62 FOOD FACILITIES DESIGN 
This seminar examines how the conceptual plan and budget 
are transformed into a workable operational plan and how best 
to work with the design experts in the development of a new or 
renovated food service design project. Participants will tour 
various types of food service facilities to obtain specialized 
knowledge needed to form design criteria and conceptual 
information needed to design a food service facility for a hotel, 
restaurant, or other establishment. 
TOUR AND TRAVEL 
80 AIRLINE RESERVATION SYSTEMS 
This seminar offers the participant an excellent basis for the 
study of airline reservation systems. The participant will receive 
all of the basics about entries for a particular reservation 
system. Knowing the basics helps the participant retain entry 
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information before he or she starts to work on a system. The 
participant will also have a working knowledge of writing a 
ticket as well as other paperwork essen tial to the travel agency. 
82 DESTINATION MARKETING 
This seminar is designed to establish an in-depth understand-
ing of the unique application of marketing principles in desti-
nation marketing and the role of a convention and visitors 
bureau in this effort. Classroom discussions will focus on 
marketing philosophies and strategic actions currently in 
practice by resort and nonresort destinations, plus a brief look 
at trends for the future. 
83 CUSTOMER SERVICE 
This seminar will cover product, service, quality, delivery, 
customer satisfaction, and retention levels. Ideas will be dis-
cussed to develop the participant as an effective leader in 
customer service, develop an effective customer service pro-
gram, and inspire e mployees to deliver the quality service 
needed to excel in the hospitality industry. Case studies and 
role playing will be used. 
84 THE CRUISE INDUSTRY 
This seminar covers the history of the cruise industry, informa-
tion and facts about cruise ships, and how to sell and book a 
cruise. The class will take a short cruise and submit a report 
rating the ship, including the areas of service, food, entertain-
ment, and safety. The seminar is designed to increase the 
participant's awareness and make him or her more profes-
sional in the cruise industry. 
85 WORLD TOURISM 
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This workshop explores the history, development, and market-
ing of international tourism. It deals with the principles, 
practices, and philosophies of the second-largest item in world 
commerce and its impact on the lives of everyone living in a 
tourism area. The seminar, therefore, is of interest to those 
directly employed or considering employment in travel, trans-
portation, hotels, and restaurants. Opportunities in the various 
components of tourism will be explored. 
86 TRAVEL MANAGEMENT 
This seminar will cover travel agency management operations. 
It will include an introduction to travel agency ownership, with 
sections on preliminary planning, personnel management, 
automation, corporate travel offices, specialization, transaction 
analysis, quality control, and image. The seminar is relevant to 
novice or veteran industry personnel, as well as corporate travel 
managers. 
NOVA UNIVERSITY 
HOSPITALITY MANAGEMENT 
CONTINUING EDUCATION FACULTY 
John W. Adams 
B.S., University of florida, Management 
B.S., florida State University, Hotel and Restaurant 
Administration 
Resident Manager, Fort Lauderdale Marriott Hotel 
and Marina 
Vincent J. Agostino, Jr. 
J.D., St. John's University, School of Law 
B.B.A., Dowling College, Finance and Accounting 
General Manager, Bonaventure Resort and Spa 
Abdullatif Almeer 
D.I.B.A. Candidate, Nova University 
M.P.S., Cornell University, School of Hotel Administration 
B.S., Cornell University, School of Hotel Administration 
Diploma, Ecole Hoteliere de Lausanne 
Associate Professor, Nova University Center for Hospitality 
Management 
Boaz Alexander Ashbel 
M.P.S., Cornell University, School of Hotel Administration 
Assistant Vice-President, Landauer Real Estate Counselors 
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• 
Kurt E. Bosshardt, Esq. 
J.D., University of Miami 
B.S., Cornell University, School of Hotel Administration 
Associate, Alley, Maass, Rogers and Lindsay 
Scott W. Brush 
M.S., Durham University (England), Management Science 
B.S., Cornell University, School of Hotel Administration 
Managing Director, P.K.F. Consulting 
Robert M. Chase 
M.S.M.E., Cornell University 
M.B.A., Cornell University 
Professor, Cornell University, School of Hotel 
Administration 
Debbie Daley, R.D., L.N.D. 
B.S., University of Florida, Health Science 
Nutrition Consultant 
Cornelis de Jong 
Diploma, Institute International de Glion, Switzerland 
Partner, D.K.V. International 
Dee A. Ehrhardt 
M.S., Illinois Benedictine College 
B.S., Indiana State University, Hotel Management 
General Manager, Courtyard by Marriott Hotels in 
Plantation and Miami Lakes, Florida 
Richard H. Eisenbarth 
B.S., Purdue University, Architectural Engineering 
Vice-President, Cini-Little Associates 
Edgar Garin 
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M.B.A., Florida International University, College of 
Business 
B.S., Cornell University, School of Hotel Administration 
Director of Rooms, Continental Properties 
Kevin C. Gleason 
J.D., Villanova University, School of Law 
B.S., Cornell University, School of Hotel Administration 
Partner, Kinsey & Gleason, Attorneys at Law 
Karl Habib 
B.S., Cornell University, School of Hotel Administration 
Manager,jillian's Club 
Donald R. Hamilton 
A.A., Long Beach City College, Culinary Arts 
A.O.S., Culinary Institute of America 
Executive Chef, Bonaventure Resort & Spa 
Robin Haas 
Executive Chef, Turnberry Isle Hotel 
Gary J. Higgins 
B.A., Providence College 
Managing Partner, Management Research Group 
Albert L. Infande 
Ed.D. Candidate, Nova University 
M.S., Nova University, Human Resource Management 
B.A., Horida Atlantic University, Psychology 
Director of Training, Chandris Cruise Lines 
Ann L. Krutchik 
B. S., University of Houston, Education/Psychology 
Director of Human Resources, Fort Lauderdale Marriott 
Hotel and Marina 
~chaeIM.Lawrence 
B.S., University of South Alabama, Biochemistry 
B.B.A., University of Texas at Dallas, Behavioral 
Management 
Vice-Presiden t of Human Resources , Boca Raton Hotel 
and Club 
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Teresa Z. Mallia, R.D. 
M.A., New York University, Nutrition Education 
B.S., New York University, Institutional Management and 
Dietetics 
Director, Food Service Training, Dade County School District 
Barbara D. Moss 
B.S., Nova University, Hospitality Management 
Travel Consultant 
Barbara McElroy 
D .Sc. Candidate, Nova University, Human Resource 
Management 
M.A., Kean College, Administration and Supervision 
B.A., Monmouth College, Education 
Director of Human Resources, Sheraton Bal Harbour Resort 
Robert McKirahan 
B.S., Cornell University, School of Hotel Administration 
General Manager, Weston Country Club 
Carol A. Meyer 
B.S., Niagara University, Transportation, Travel and 
Tourism 
Consultant, Travel and Tourism 
Ronald Carl Muzii, Jr. 
B.S., Cornell University, School of Hotel Administration 
Senior Associate, Aztec Group 
Mary Alice Pappas 
M.B.A., University of Minnesota 
B.A., Winona State University, Education 
Vice-President of Customer Relations, Good Samaritan 
Hospital 
Edward B. Patten, Jr. 
M.S., Nova University, Criminal Justice Administration 
President, Patten and Associates 
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Bertrand Petton 
Teaching Certificate, College of Further Education, 
Plymouth, England 
Director of Crew Training and Placement, SACKS 
Management 
Peter Raymond Ricci 
M.S., University of Florida, Recreation Management 
BA., University of Florida, Sociology 
Sales Manager, Greater Miami Convention and VisilOrs 
Bureau 
Gene Rivers 
B.S. Candidate, Nova University 
AA., Miami·Dade Community College 
Partner, Rivers and Rivers, Hospitality Consultants 
Rebekah Rivers 
B.BA., Florida International University, Marketing 
Partner, Rivers and Rivers, Hospitality Consultants 
Heinz Schutz 
M.B.A., University of Colorado, Marketing and Finance 
B.S., Cornell University, School of Hotel Administration 
Diploma, Ecole Hoteliere de Lausanne 
Vice·President, Premier Resorts and Hotels 
Thomas M. Streep 
M.BA., Nova University, Business Administration 
BA., University of Richmond, Sociology 
General Manager, East Ridge Community 
Dana V. Tesone 
Ed.D. Candidate, Nova University 
M.S., Nova University, Human Resource Management 
M.BA., Nova University 
B.S., Nova University, Administrative Studies 
Vice·President of Human Resources, Ocean Reef Club Hotel 
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David A. Tessier 
M.B.A., Nova University 
B.A., St. Angelins, Bentley College, Accounting 
Controller, Marriott Harbor Beach Resort 
Lynn Wilson 
M.A., University of Miami, Art History 
B.A., University of Miami, Interior Design and 
Commercial Arts 
Founder and Principal/Senior Designer, Lynn Wilson 
Associates, Inc . 
Gerald R. Work 
M.Ed., Nova University 
B.A., University of Kansas, Advertising, Communications, 
Journalism 
Cruise Industry Consultant 
Peter C. Yesawich 
Ph.D., Cornell University, Marketing, Psychology, 
Communication 
M.S., Cornell University, Marketing, Psychology, 
Communication 
B.S., Cornell University, School of Hotel Administration 
President, Robinson, Yesawich and Pepperdine, Inc. 
Edward Zilewicz 
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M.S., State University College at Buffalo, Creativity and 
Innovation 
M.B.A., Eastern Illinois University 
B.S., Eastern Illinois University, Marketing 
President, Zilewicz & Associates 
~--------~=======. 
Notes 
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Notes 
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CPD APPLICATION 
Please use a typewriter or print clearly in block letters. 
Be sure to complete both sides. 
Name ____________ -,~----------_r~------------_.,~~---------
Last First Middle 
Home Address, _________ -,==c:-__________ -,=,,---__________________ __ 
Number Slreel 
City/ Town State/ Province C OILIIlI)' Zip/ Mail Cock 
Telephone Number _______________________________________________ _ 
Your Employer /Company ________________________________________ _ 
Your Present Position ______________ Number of Years in Industry ______ _ 
Business Address _________________________________________________ __ 
Business Phone ______________________ Fax Num ber __________________ _ 
INFORMATION FOR HOUSING AND PAYMENT 
I Male_____ Female _____ I require 8-1 visa documentation ____________ _ 
County of Citizenship _____________________________________________ _ 
Please indicate dates housing will be required: 
Double Room Single Room ____ --==-,-__ -;-__ -:-__ _ 
(S30/ day supplement) 
Enclosed is a check for: 
__ Deposit of U.S. 100 _____ Payment in full 
_____ Please charge my credit card for U.S. $ _____________ _ 
Type of Card: --VlSA 
---- American Express 
Account Number 
Expiration Date Signature 
For those employees who are reim-
bursed, it is necessary to bring a nego-
tiable instrument (check/ cash / bank 
order) for the fee. 
Please forward your completed applica-
tion, along with the payment, to the 
Nova University Center for Hospitality 
Management, 3301 CoUege Avenue, 
Fort Lauderdale, Florida 33314. 
MasterCard 
Discover 
Please calculate fees below: 
weeks@ 660 
_ days @ $120 
_ days@$30 
_ days @ $30 supplement 
$50 course fee (Course #3 1) 
TOTAL TUITION 
AND HOUSING FEES $_-
Please make payable to the Nova 
University Center for Hospitality 
Management. 
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+- NOVAUNlVERSITY 
Hospitality Management 
CENTER FOR PROFESSIONAL DEVELOPMENT 
1992 Seminar Schedule 
Course ReselVation Form 
Please indicate first, second, and third seminar choices. 
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 
NOV. 
9 
TO 
13 
NOV. 
16 
TO 
20 
NOV. 
23 
TO 
27 
NOV. 
30 
TO 
DEC. 
4 
DEC. 
7 
TO 
11 
Attendee's Name 
2 8 
I 
I 
I 
Port Everglades 
Fort Lauderdale, Florida 
• 
+- NOVAUNNERSITY 
Center for Hospitality Management 
3301 College Avenue 
Fort Lauderdale, Florida 33314 
(305) 476-1961 
(800) 54 1-6682, Ext. 1961 
